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EXPLANATORY  NOTE 


This  compilation  of  information  on  the  present  status  of  research  in 

Home  Economics  at  Land-Grant  Institutions  attempts  to  cover  research  in 

•% 

progress  as  of  November  1,  1938,  and  publications  from  November  1,  1937,  to 
November  1,  1938.  The  lists  are  limited  for  the  most  part  to  research  con¬ 
ducted  in  home  economics  departments.  Although  it  is  recognized  that  re¬ 
search  of  value  to  one  or  another  of  the  various  subject  matter  divisions  of 
home  economics  is  being  conducted  in  other  departments  of  the  Land-Grant 
Institutions,  space  limitations  prevent  the  inclusion  of  such  research  except 
as  it  is  of  cooperative  nature  with  home  economics,  or  is  being  conducted  es¬ 
pecially  for  home  economics  in  institutions  where  there  is  little  or  no  re¬ 
search  in  the  home  economics  department. 

In  section  I  research  in  progress  is  indicated  by  project  title,  date 
of  approval  by  the  Office  of  Experiment  Stations,  U.S.D.A.,  if  the  project  is 
supported  in  part  or  as  a  whole  by  Federal  funds,  names  of  project  leaders 
and  research  workers,  and  sources  of  financial  supnort.  The  terms  Purnell, 
Adams,  Hatch,  and  Bankhead- Jones  refer  to  Federal  funds  provided  for  research 
at  the  State  agr icultural  experiment  stations  under  these  Congressional  Acts. 
Brackets  are  used  to  indicate  the  departments  other  than  Home  Economics  either 
cooperating  in  the  research,  in  xvhich  case  only  the  names  of  the  cooperating 
research  workers  and  departments  are  bracketed,  or  entirely  responsible  for 
the  research,  in  which  case  the  project  titles  are  also  included  within  the 
brackets. 

In  section  II,  covering  the  publications  of  the  year,  precedence  is 
given  to  State  agricultural  experiment  station  publications.  Many  of  these 
are  available  On  request  from  the  station  in  question.  References  to  journal 
articles  are  given  in  the  form  used  in  the  Experiment  Station  Record,  v/hich 
publishes  abstracts  of  most  of  the  publications  listed. 
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ALABAMA 

I . 

[Studies  of  the  vitamin  33  complex,  6/lS/27,  W.  D.  Salmon  and 
G.  A.  Schrader,  Animal  Husbandry]  (Purnell). 

[Pathological  conditions  associated  with  a  lack  of  the  vitamin  3 
complex,  6/16/27,  W.  D.  Salmon  and  J.  L.  West,  Animal  Husbandry]  (Adams). 

[A  study  of  quality  in  cowpeas  and  soybeans  for  human  food,  12/6/35, 
W.  3.  Salmon  and  W.  C.  Sherman  (Bankliead-Jones)]. 

II. 

Progress  reports  in  Alabama  Sta.  Ppt.  1934-35,  pp.  15-17;  1936, 
pp.  18-23. 

The  effect  of  certain  oils  in  alleviating  localized  erythematous 
dermatitis  (acrodynia  or  vitamin  35  deficiency)  in  rats,  W.  3.  Salmon. 
Abs.  in  Jour.  3iol.  Chem. ,  123  (1938),  pp.  CIV-CV. 

The  influence  of  the  diet  and  energy  intake  upon  acute  vitamin  3q 
deficiency  in  the  rat,  G.  A.  Schrader  and  C.  0.  Prickett.  Jour.  ITutr.,. 
15  (1938),  pp.  607-620. 

API Z CPA 

T 

-L  « 

The  relation  of  fluorine  to  "mottled  enamel"  endemic  in  certain 
Arizona  communities,  7/ 10/ 31 ,  M.  0.  Smith  and  M.  Varich  (Purnell). 

The  availability  for  hemoglobin  formation  of  iron  and  copper  in 
certain  dried  fruits  and  the  effect  of  the  sulfuring  iirocess  thereupon, 
10/28/35,  M.  C.  Smith,  L.  Otis,  and  H.  Spector  (Purnell). 

The  vitamin  content  of  certain  foodstuffs,  including  the  effect 
of  cooking  and  comparison  of  chemical  and  biological  methods  of  assay, 
10/28/35,  M.  C.  Smith  and  L.  Otis  (Purnell). 

II. 

Progress  report  in  the  Arizona  Sta,  Ppt.  1937,  pp,  10,  11,  65-71. 

3one  contact  removes  fluorine,  H.  V.  Smith  and  M.  C.  Smith.  Water¬ 
works  Eng in. ,  Uov.  10,  1937. 

The  vitamin  A  value  of  blue  grama,  range  grass  at  different  stages 
of  growth,  M.  C.  Smith  and  E.  3.  Stanley.  Jour.  Agr.  Res.  [U.  S.J,  56 
(1938),  pp.  69-72. 

The  ability  of  the  dog  to  utilize  vitamin  A  from  plant  and  animal 
sources,  3.  Bradford  and  M.  C.  Smith.  Arner.  Jour.  Physiol.,  124  (1938), 
pp.  168-173. 


ARKANSAS 

I. 

An  analysis  of  a  few  of  the  staple  cotton  materials  used  extensively 
for  childrens  clothing,  5/l/o4,  0.  Smenner  (Purnell). 

An  analysis  of  clothing  inventories  of  the  rural  families  of  Arkansas 
4/4/38,  0.  Smenner  (State). 

Health  services  and  costs  in  certain  rural  areas  of  Arkansas,  4/4/36, 

I.  C.  Wilson  and  [W.  E.  Metzler,  Rural  Sociology]  (Purnell). 

Marketing  of  products  of  home  industries  in  Arkansas,  4/23/36,  I.  C. 
Wilson  and  [0.  J.  Hall,  Rural  Sociology]  (Banldie  ad- Jones) . 

Analysis  of  farm  home  accounts,  I.  C.  Wilson  (State). 

Costs,  use  and  trends  in  rural  electrification,  12/6/37,  I.  C.  Wilson 
and  [D.  G.  Carter,  Agricultural  Engineering,  and  0.  J.  Hall,  Rural  Economics 
and  Sociology]  (State). 

A  study  of  the  chemical  and  physical  characteristics  of  Arkansas 
peaches  in  relation  to  quality  in  the  canned  product,  8/25/38,  II.  Reynolds 
and  [J.  R.  Cooper,  Horticulture]  (Purnell) . 

A  study  of  the  chemical  properties  of  Arkansas  grapes,  8/25/38,  H. 
Reynolds  and  [J.  E.  Vaile,  Horticulture  and  Pores try]  (Bankhead- Jones) . 

Factors  affecting  the  preservation  of  vitamin  C  in  tomato  juice 
processed  in  glass  and  tin  containers,  6/2/38,  H.  Reynolds  (Bankhead-Jones) . 

II. 

Progress  rcjjort  in  Arkansas  Sta.  Bui.  351  (193b),  pp.  46-51. 

Sickness  and  medical  care  in  an  Ozark  area  in  Arkansas,  I.  C.  Wilson 
and  W.  H.  Metzler.  Arkansas  Sta.  Bui.  353  (1938),  pp.  39. 


CALIFORNIA 

I. 

The  effect  of  lactose  on  calcium  metabolism  of  rats,  C.  A.  Handley 
( Departmental ) . 

The  anti-greying  factor  of  the  vitamin  Bg  complex,  H.  D.  Simms  and 
A.  P.  Morgan  (Departmental ) . 

The  effect  of  vitamin  B2  deficiencies  on  organs  and  tissues  of  rats, 

3.  B.  Cook  (Departmental). 

The  nature  of  the  damage  to  lysine  in  heated  casein,  A.  P.  Morgan 
(Departmental) . 

Hypervitaminosis  D  in  dogs,  rats  and  guinea  pigs  as  affected  by  vita¬ 
min  A,  A.  F.  Morgan,  J.  Hendricks ,  E.  Orr,  N.  Shimotori  and  0.  M.  Neil  son 
( Departmental ) . 

The  nature  of  the  factor  auxiliary  to  ascorbic  acid  in  fruit  juices, 

A.  F.  Morgan  and  R.  Eichar  (Departmental). 

Effect  of  diets  high  in  cholesterol  on  tissues  of  rats  in  middle  and 
old  ago,  R.  Okey  (Departmental). 

Effects  of  cholesterol  feeding  at  varying  levels  of  vitamin  intake 
on  blood  and  tissues  of  guinea  pigs,  R.  Okey  and.  V.  Greaves  (Departmental). 

Stabilizers  in  unstirred  ices  and  sherbets,  3.  M.  Watts  and  L.  Bentley 
(Departmental) . 
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CALIFORNIA  (Cont.) 

T 

# 

Studies  on  the  utilization  of  soybean  products,  B.'M.  Watts,  J. 

Spencer,  and  E.  Adachi  (Departmental). 

Whipping  and  utilization  of  dried  egg  whites  and  skim  milk,  B.  M. 

Watts,  C.  Elliott,  and  D.  Ulrich  (Departmental). 

Studies  of  the  composition  and  preparation  of  food  products,  L.  C. 

Struve,  M.  L.  Maxwell ,  and  E.  L.  Blanchard  (State). 

Metabolic  studies  on  humans. — I,  Vitamin  A  requirement  of  young  adults, 

E.  L.  Blanchard,  L.  C.  Struve,  and  M.  L.  Maxwell  (State). 

II.  I 

The  effect  of  amino-snid  supplements  and  of  variations  in  temperature 
and  duration  of  heating  upon  the  biological  value  of  heated  casein,  E.  0. 
Greaves,  A.  E.  Morgan,  and  M.  K.  Loveen.  Jour.  Nutr.,  16  (1938),  pp.  115-128 
Nutrition  in  pregnancy,  A.  E.  Morgan.  Pub.  Health  Nursing,  30  (1938), 
pp.  576-583. 

Vitamin  3^  deficiencies  as  affected  by  dietary  carbohydrate,  A.  P. 
Morgan,  B.  B.  Cook,  and  H.  G.  Davison.  Jour.  Nutr.  ,  15  (1938),  pp.  27-43. 

The  effect  of  pregnancy  and  lactation  on  the  cholesterol  and  fatty 
acids  in  rat  tissues,  R.  Okey,  L.  S.  Godfrey,  and  E.  Gillum.  Jour.  Biol. 
Chem.,  124  (1938),  pp.  489-499. 

The  effect  of  the  vitamin  need  of  the  experimental  animal  on  response 
to  cholesterol  feeding,  R.  Okey.  Internatl.  Physiol.  Cong.,  Zurich,  Proc., 

16  (1938). 

COLORADO  - 

I. 

The  baking  of  flour  mixtures  at  high  altitudes. — II,  Physicochemical 
factors,  rev.  8/l5,/32,  I.  M.  E.  Allison  and  W.  E.  Pyke  (Purnell  and  Stake). 

A  study  of  factors  affecting  the  culinary  quality  of  potatoes,  ll/ 5/ 34, 

W.  E.  Pyke  (Purnell). 


II. 

Progress  report  in  Colorado  Sta.  Rpt.  1937,  pp.  32,  33. 

The  effect  of  the  temperature  of  coa,gulation  on  the  physical  properties 
of  coagulated  egg  white,  M.  A.  Barmore.  Abs.  in  Jour.  Colo.-Wyo.  Acad. 

Sci.,  2  (1937),  p.  16.  ] 

The  sloughing  of  potatoes,  M.  A.  Barmore.  Amer.  Potato  Jour.,  15  (1938;, 

pp.  170,  171. 

CONNECTICUT  (Storrs)  € 

II. 

Hie  vitamin  C  content  of  Connecticut  home  canned  tomatoes,  E.  C.  Rogers 
and  D.  B.  Mathews.  'Jour.  Home  Econ. ,  30  (1938),  pp.  114-116. 
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FLORIDA 

I. 

The  chemical  composition' and  nutritive  va].ue  of  several  Florida  honeys, 
9/28/36,  0.  D.  Abbott  (Purnell). 

Standardisation  of  home  canned  tomatoes  and  tomato  juice,  9/28/36, 

0.  D.  Abbott  (Purnell). 

1m  investigation  of  human  dietary  deficiency  in  selected  counties  of 
Florida,  with  special  reference  to  nutritional  anemia  in  relation  to  the 
composition  of  home-grown  foods,  rev.  9/13/38,  0.  D.  Abbott  and  R.  Overstreet 
(Purnell) . 


II. 

Progress  report  in  Florida.  Sta.  Rpt,  1937,  pp.  68,  75-77. 

Effect  of  a  lack  of  vitamin  A  on  the  blood  picture  of  rats  and  adult 
humans,  0.  D.  Abbott  and  C.  F.  Ahmann.  Fla.  Acad.  Sci.  Proc. ,  1  (1937), 
p.  149. 

Effect  of  avitaminosis  A  on  the  blood  picture  of  .albino  rats,  0.  D. 
Abbott  and  C.  F,  Ahmann.  Tuner.  Jour.  Physiol.,  122  (1938),  pp.  589-595. 

GEORGIA 

I . 

The  ascorbic  acid  content  of  southern  grown  fruits  and  vegetables, 
9/4/o5,  L.  Ascham  and  [H*  L.  Cochran,  Horticulture]  (Purnell). 

Dark  adaptation  in  school  children,  4/5/37,  L.  Ascham  (Purnell). 

Available  iron  and.  available  calcium  in  pasture  plants,  rev.  6/15/37, 

L.  Ascham,  M.  Speirs,  D.  Maddox  [0.  E.  Sell,  Agronomy  and  K.  T.  Holley, 

Chemi s t ry]  (Purnell ) . 

Variations  in  the  composition  and  nutritive  value  of  vegetables  grown 
in  the  South,  6/18/38,  L.  Ascham,  M.  Spiers  [H.  L.  Cochran  and  J.  E.  Bailey, 
Horticulture  and  E.  T.  Holley,  Chemistry]  (Purnell)  (Regional  Cooperative- 
South) . 

II. 

Progress  report  in  Georgia  Sta.  Rpt.  1937,  pp.  51,  52. 

The  availability  of  iron  in  various  foods,  L.  Ascham,  M.  Speirs,  and. 

D.  Iladdox.  Jour.  Eutr. ,  16  (1938),  Ho.  5  (Eov.). 

HAWAII 

I. 

Anemia  studies:  The  relation  of  blood  constituents  and  blood-forming 
organs  in  nutritional  anemia,  6/20-/35,  [C.  J.  Ham  re ,  Zoology]  and.  C.  D. 
Miller  (Adams  and  Territorial). 

The  available  iron  of  Hawaiian  vegetables,  7/27/08,  C.  D.  Miller  and." 

L .  Loui s  ( Adam  s ) . 

Total  family  expenditures,  total  cost  of  food,  adequacy  of  diets  and. 
the  physical  and  dental  status  of  children  of  various  groups  of  people  in 
Hawaii,  rev.  7/27/38,  M.  Potgieter  and  T.  Takase  (Purnell). 

Food  customs  and  preparation  of  characteristic  dishes  of  racial  groups 
in  Hawaii,  K,  Bazore  (Departmental). 
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HAWAII  (Cont.) 

T 

• 

A  study  of  tho  nutritive  value  of  foodstuffs  in  Hawaii  "by  means  of 
chemical  analyses  and  "biological  experiments,  G.  D.  Miller,  L.  Louis,  K. 
Yanazawa,  and  T.  Takas.e  (Hatch  and  Territorial). 

II. 

Progress  report  in  Hawaii  Sta.  Rpt.  1937,  pp.  60-64. 

IDAHO 

I. 

The  vitamin  G-  content  of  the  Idaho  Russet  Burbank  potato,  3/l/32, 

E.  Woods  (Purnell). 

The  ascorbic  acid  metabolism  of  college  students,  6/14/38,  E.  Woods 
(Regional  Cooperative-Northwest)  (Purnell), 

The  vitamin  A  content  of  pasture  plants  under  pasture  conditions, 
12/6/32,  reopened  1935-36,  E.  Woods  and  [D.  R.  Thcophilus,  Dairy  Husbandry] 
(Purnell) . 

The  vitamin  E  content  of  pea,  germ  meal,  1/24/36,  [A.  0.  Shaw  and  D.  L. 
Eourt,  Dairy  Husbandry]  .arid  E.  Woods  (Purnell). 

The  biological  value  of  the  protein  of  field  peas  and  tho  effect  of 
heat  treatment  on  pea  protein,  4/8/37,  [W.  M.  Beeson,  Animal  Husbandry],  S. 
Woods  and  [D.  W.  Bolin,  Agricultural  Chemistry]  (Purnell). 

*  T  T 

.1.  • 

Progress  report  in  Idaho  Sta.  Bui.  222  (1933),  pp.  43-50. 

ILLINOIS 

Jl  • 

The  factors  that  influence  bone  calcification. — I,  The  role  of  lactose 
in  mineral  metabolism,  2/2/32,  J.  Outhouse,  E.  Kempster,  and  M.  Bernds 
(Purnell). 

Mineral  requirements  of  human  subjects  and  the  utilization  of  minerals 
of  foods,  9/l/36,  J.  Outhouse,  E,  Kempster,  and  M.  3ernds  (Purnell). 

Characteristics  of  starches  of  wheats  and  of  other  sources,  7/o/31, 

S.  Woodruff  and  M.  MacMasters  (Purnell). 

Soybeans  and  soybean  products  as  human  food.  Protein  and  carbohydrate 
fractions  of  soybeans,  l/ 4/3 5,  S.  Woodruff,  H.  Klaas,  and  I.  A,.  Fisher 
(Purnel 1  and  Bankhead- J one  s ) . 

The  utilization  of  frozen  meats,  10/l6/37,  [S.  Bull,  Animal  Husbandry] 
S.  Woodruff  and  E.  Rogosheski  (Purnell). 

Home  preservation  of  foods.  A.  Problems  in  freezing  and  using  vege¬ 
tables  and  fruits.  B.  A  study  of  the  soundness  of  home  canning  methods, 
6/14/38,  S.  Woodruff,  H.  Klaas  and  [B.  L.  Weaver,  Horticulture,  and  F.  W. 
Tanner,  Bacteriology]  (Bankhead- Jones  and  State). 
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ILLINOIS  (Cont.) 

I. 

Hemicelluloses  and  the  softening  of  vegetables  and  fruits,  7/18/38, 

S.  Woodruff  and.  M.  MacMasters  (Purnell). 

Illinois  farm  home  accounts,  4/ 7/28,  R.  C.  Freeman  (Purnell). 

Consumption  studies  in  rural  families,  2/ 26/36,  L.  Bane  and  R.  C. 

Freeman  (Bankhead- Jones) . 

Study  of  the  use  of  income  of  farmers,  7/9/36,  [rl.  C.  M.  Case  and  D.  E. 
Lindstrom,  Agr.  Economics]  and  L.  Banc  ( Bankhead- J ones) . 

A  study  to'  determine  the  major  causes  of  fatigue  in  the  home  laundering 
process  and  to  explore  possible  methods  for  studying  problems  of  fatigue  in 
household  work,  10/5/38,  L.  3anc  and  [E.  ¥.  Lehmann,  Agricultural  Engineering 
(Purnell) . 


II. 

A  study  of  soybean  varieties  with  reference  to  their  use  as  food,  S. 
Woodruff  and  E.  Klaas.  Illinois  Sta.  Bui.  443  (1938),  pp.  421-467. 

Gelatinization  and  retrogradation  changes  in  corn  and  wheat  starches 
shown  by  photomicrographs,  S.  L.  Woodruff  and  M.  M,  MacMasters.  Illinois 
Sta.  Bui.  445  (1938),  pp.  43. 

Edible  varieties  of  soybeans,  S.  Woodruff.  Proc.  Amer.  Soybean  Assoc., 
17  (1937),  pp.  19-22. 

Soybean  products  as  competitors  of  the  dairy  industry,  S.  Woodruff. 

Dairy  Manfrs.  Short  Course  Manual  (Univ.  Ill.  Dept.  Dairy  Husb. )  (1937),  pp. 
186-188. 

Buying  household  goods  by  contract,  L.  Bane  and.  R.  C.  Freeman.  Jour, 
Home  Econ, ,  29  (1937),  pp.  598-602. 

The  relative  effects  of  certain  saccharides  and  of  vitamin  D  on  mineral 
metabolism  of  rats,  J.  Outhouse,  J.  Smith,  and  I.  Twomey.  Jour.  Nutr. ,  15 
(1938),  pp.  257-263. 

Control  feeding  technic  in  bone  calcification  studies,  J.  Outhouse,  J. 
Smith,  and  L.  Merritt.  Jour.  Nutr.,  14  (1937),  pp.  567-577. 

A  comparative  study  of  the  growth-promoting  and  bone-calcifying  effects 
of  several  carbohydrates,  J.  Outhouse,  J.  Smith,  L.  Merritt,  and  F.  R.  White. 
Jour.  Nutr.,  14  (1937),  pp.  579-595. 

The  calcium  requirements  of  pre-school  children  and  their  utilization 
of  the  calcium  of  milk,  E.  Jensen,  D.  Sheldon,  M.  Bernds,  G.  Kinsman,  and 
J.  Outhouse.  Abs.  in  Jour.  Home  Econ.,  30  (1938),  p.  584. 

INDIANA 

I. 

A  study  of  the  relation  between  color,  composition,  culinary  qualities, 
and  marketing  value  of  Indiana  potatoes  grown  on  muck  and  other  soil  types 
[Horticulture]  1/18/34,  G.  Redfield. 

Refrigeration  for  the  farm  household  and  farm  produce,  7/9/35,  G.  Red- 
field  (Purnell  and  Supplemental). 
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I  ED  I  AHA  (Cont.) 

-L  • 

A  study  of  small  electric  mixers  and  beaters  for  household  use,  4/8/37, 

G-.  Redfield  (Purnell). 

A  study  of  hydrogenated  lard  (produced  under  known  conditions)  as  a  cul¬ 
inary  fat,  B.  Jordan  (State). 

.Further  studies  on  the  activity  of  fluorides,  G.  Schuck  (State). 

The  effect  of  anti-oxidants  upon  deterioration  and  color  fastness  of 
cotton  fabrics,  M.  Griffith  (industrial  Fellowship). 

lit 

Progress  report  in  Indiana  Sta.  But.  1937,  pp.  63-65. 

IOWA 

I . 

A  study  of  the  conditions  influencing  the  production  of  uniform  experi¬ 
mental  animals  in  the  stock  colony,  10/24/31,  Pc  M0  Nelson,  P.  Swanson,  E.  B. 
Wilcox,  and  M.  Greenwood  (Purnell). 

Stock  colony  studies. — IV,  Factors  influencing  the . concentration  of  hemo¬ 
globin  in  the  blood  of  the  albino  rat,  P.  Swanson  and  A.  Graham  (Departmental). 

The  biological  value  of  autoclaved  pork  muscle,  8/8/36,  P.  P.  Swanson, 

Pc  M.  Nelson,  M.  Greenwood,  E.  B.  Wilcox,  and  M.  Gunson  (Purnell). 

Dietary  factors  in  the  production  and  cure  of  toxemic  pregnancies  induced 
by  the  feeding  of  certain  pork  diets,  8/8/36,  P.  P.  Swanson,  P.  M.  Nelson, 

E.  3.  Wilcox,  M.  Greenwood,  H.  E.  Farrankop,  W.  Armstrong,  and  M.  Gunson  [E. 
Smith,  Zoology  and  F.  D.  Bergman,  Veterinary  Physiology]  (Purnell  and  State). 

Distribution  of  fat  in  livers  of  pregnant  rats  toxemic  on  day  of  parturi¬ 
tion,  9/15/37,  E.  Wil  cox  and  P.  Swanson  (State  and  Departmental). 

-  Glycogen  .content  ,of  livers  of  pregnant  rats  toxemic  on  day  of  parturition, 
9/15/37,  P.  Swanson  and  Hc  Farrankop  (State  and  Departmental). 

Beproductive  failure  and  associated  pathological  changes  occurring  in 
female  albino  rats  fed  a  diet  containing  dried  autoclaved  pork  muscle, 

W.  Armstrong  and  P.  Swanson  (State  and  Departmental). 

The  lactogogue  factor  in  liver  and  oeef  muscle,  8/8/36,  P.  P.  Swanson, 

P.  M.  Nelson,  E,  B„  Wilcox,  W.  Armstrong,  H,  Ec  Farrankop,  and  M,  Gunson 
(Purnell  and  State). 

The  nutritional  status  of  college  women  as  related  to  their  dietary 
habits;  anthropometric  measurements,  the  formed  elements  of  the  blood,  basal 
metabolism,  and  dietary  balances,  s/8/36,  P.  M.  Nelson,  P.  P.  Swanson,  M.  A. 
Ohlson,  and  V.  Minnick  [E0  Smith,  Zoology;  S.  B.  Kalar,  J.  G0  Grant,  C.  Young, ^ 
and  J.  F.  Edwards,  Hygiene;  and  P.  C.  Jeans  and  G.  Stearns,  Pedia.trics, 
University  of  Iowa]  (Purnell  and  State). 

Palatability  studies  of  poultry,  P.  M.  ^elson,  3.  Lowe,  and  E.  Hoffman 
[H.  L.  Wilcke,  Animal  Husbandry]  (State). 

The  influence  of  low  temperatures  upon  beef  and  pork  held  in  storage  for 
different  levels  [F.  J.  Beard,  Animal  Husbandry]  P.  M,  Nelson  and  B.  Lowe  and 
[H.  L.  Foust,  Veterinary  Ana,tomy]  (State  ancl  General  Electric). 

Testing  soybean  selections  suitable  for  use  as  green  vegetables  for  human 
consumption,  Cc  P.  Wilsie,  P.  M.  Nelson,  B.  Lo we,  E.  S.  Hober,  M.  Weiss,  and 
C.  B.  Judny  (State). 
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-  IOWA  (Cent.) 

I. 

The  comparative  degradation  of  cotton  cellulose  and  regenerated  cellu¬ 
lose  rayon  by  five  oxidizing  bleaches,  8/5/37,  R.  Edgar  (Purnell  and  State). 

The  protection  from  degradation  which  certain  finishes  provide  wool, 

R.  Edgar  and  R.  Donohue  (State). 

Four  hundred  woven  fabrics,  2/16/38,  R.  Edgar  (State). 

Comparative  degradation  of  fabrics  hy  commercial  institutional  and  home 
laundering  methods,  1/20/37,  L.  Peet  and  R.  Edgar  (State). 

Performance  of  certain  ice  refrigerators  when  operated  'under  controlled 
conditions,  L.  J.  Peet,  V.  Derry,  with ‘B.  Lowe  [L.  A.  Richards  and  J.  V. 
Atanasoff,  Physics]  (National  Ice  Institute). 

Efficiency  and  utility  of  certain  small  appliances,  L.  J.  Peet  and  F.  M. 
Madden,  with  P.  M.  Nelson  [M.  S.  Cover,  Electrical  Engineering.,  and  L.  A. 
Richards  and  J,  V.  Atanasoff,  Physics]  (State). 

The  operating  efficiency  of  small  electrical  food  mixers,  L.  J.  Peet  and 
F.  M.  Madden,  with  B.  Low e  and  [E.  C.  McCracken,  Physics]  (State). 

Analysis  of  price  information  useful  to  consumers  in  purchasing,  8/5/37, 
M.  G-,  Reed  and  E.  Hoyt  [G-.  Tintner  and  I.  W.  Arthur,  Agricultural  Economics] 
'(Purnell  and  State). 

II. 

Progress  report  in  Iowa  Sta.  Rpt.  1937,  pt.  1,  pp.  129,  160-173. 
Oxidative'  degradation  of  silk,  II,  M.  Lichtc  and  R.  Edgar.  Iowa  State 
Col.  Jour.  Sci.,  12  (1937),  pp.  1-4. 

The  nutritional  status  of  college  women,  P.  M.  Nelson.  Jour.  Home 
Econ* ,  30  (1938),  pp.  465,  466. 

A  method  of  increasing  precision  in  vitamin  A  assay,  P.  P.  Swanson,  C.  T. 
Stevenson,  and  P.  M.  Nelson,  Jour.  Nutr. ,  15  (1938),  pp.  103-123. 

Toxemic  pregnancy  in  the  rat,  P.  P.  Swanson  and  ?.  M.  Nelson.  Abs.  in 
Jour*  Nutr.,  15  (1938),  p.  19. 


KANSAS 

I. 

The  vitamin  content  of  foods  in  relation  to  human  nutrition.  2.  Deter-, 
mination  of  the  vitamin  content  of  foods,  rev.  7 / 1 1 / 3 8 .  Phase  J.  A  study  of 
the  vitamin  H  content  of  the  colostrum  and  milk  of  the  dairy  cow.  Phase  K. 

A  study  of  the  vitamin  A  value  of  liver,  M.  M.  Kramer,  P.  Nutter,  and  B.  L. 
Kunerth  (Purnell ) . 

A  study  of  factors  affecting  the  service  qualities  of  certain  textile 
fabrics,  rev.  6/3/38.  4.  A  study  of  certain  qualities  of  fabrics  with  regard 

to  adequate  labeling.  Phase  D.  Adequacy  of  labeling  of  textile  fabrics  with 
regard  to  fiber  content,  K.  Hess  and  H.  Fletcher  (Purnell). 
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KANSAS  (Cont.) 

I. 

The  effect  upon  the  animal  "body  of  varying  the  amount  of  vitamin  in  the 
diet. — 1,  The  effect  upon  the  animal  body  of  varying  the  amount  of  vitamin 
C  in  the  diet,  with  special  reference  to  reproduction  and  the  development  of 
the  embryo,  4/6/32,  M.  M.  Kramer  and  [M.  T.  Harman,  Zoology]  (Purnell). 

Studies  of  factors  affecting  the  expenditures  for  family  living  by  Kansas 
farm  families,  7/12/35,  M.  A.  Gunselman  and  [W.  E.  Grimes,  Agricultural 
Economics]  (Purnell).  ^ 

The  nutritional  starts  of  college  women  as  related  to  their  dietary 
habits,  9/9/36,  (Regional  Cooperative-North  Central)  (Purnell). 

1.  A  study  of  the  anthropometric  measurements  of  college  women  in  Kansas, 

M.  S.  Pittman,  B.  L.  Kunerth,  D.  Cedarquist,  P.  Nutter,  and  E.  J.  Meiller. 

2.  A  study  of  the  basal  metabolism  of  women  of  college  age  in  Kansas, 

M.  S.  Pittman,  B.  L.  Kunerth,  D.  Cedarquist,  and  P.  Nutter. 

3.  A  study  of  the  blood  picture  of  college  women  in  Kansas,  M.  S.  Pittman, 
B.  L.  Kunerth,  and  D.  Cedarquist. 

4.  A  study  of  the  intake  and  utilization  of  the  food  of  a  selected  group  of 
Kansas  college  women,  M.  S.  Pittman,  B.  L.  Kunerth,  and  D.  Cedarquist. 

5.  A  survey  study  of  the  dietary  habits  of  Kansas  college  women,  M.  S. 
Pittman,  B.  L.  Kunerth,  and  D.  Cedarquist. 


Vitamins  in  common  foods,  M.  M.  Kramer  and  B.  L.  Kunerth.  Kans.  State 
Col.  Bui.,  21  (1937),  pp.  28. 

Vitamin  A  and  carotene  determinations  on  a  sample  of  commercial  butter, 

B.  L.  Kunerth  and  E.  Leuschen.  Kans.  Acad.  Sci.  Trans.,  39  (1936),  pp.  191-195. 

Eat  as  a  factor  in  palatability  of  beef,  D.  L.  Macintosh  and  J.  L.  Kali. 
Kans.  Acad.  Sci.  Trans.,  39  (1936),  pp.  53-58. 

Composition  of  certain  beef  cuts  as  affected  by  grade,  location  in  cut, 
and  method  of  cooking,  M.  Rogers,  I.  Gillum,  B.  L.  Kunerth,  and  M.  S.  Pittman. 
Jour.  Amer.  Dietet.  Assoc.,  13  (1937),  pp.  320-324. 

Some  data,  on  the  composition  of  cooked  beef  rib  roasts,  A.  Brill,  B.  L. 
Kunerth,  and  M.  S.  Pittman.  Jour.  Amer.  Dietet.  Assoc.,  13  (1937),  pp.  382-384. 

Some  observations  pertaining  to  tenderness  of  meat,  D.  L.  Macintosh,  J.  L. 
Hall,  and  G.  E.  Vail.  Amer.  Soc.  Anim.  Prod.  Proc.,  29  (1936),  pp.  285-289. 

Animal  products  as  sources  of  protein,  calcium,  and  phosphorus  in  the  human 
diet,  M.  M.  Kramer  and  I.  Gillum.  Jour.  Amer.  Dietet.  Assoc.,  14  (1938),  pp. 
256-^260. 

Recovery  of  carotene  and  vitamin  A  from  butter  when  cows  were  fed  unlimited 
quantities  of  green  rye,  F.  W.  Atkeson,  J.  S.  Hughes,  B.  L.  Kunerth,  W.  J. 
Peterson,  and  M.  M.  Kramer.  Jour.  Nutr. ,  14  (1937),  pp.  621-629. 

Some  observations  on  the  vitamin  A  value  of  butter  produced  under  drought 
conditions,  B.  L.  Kunerth  and  W.  H,  Riddell.  Jour.  Dairy  Sci.,  21  (1938), 
pp.  41-44. 

The  vitamin  A  value  of  colostrum  and  milk  of  four  cows  determined  by  the 
single  feeding  method,  M.  M,  Kramer,  M.  D.  Bair,  B.  L.  Kunerth,  and  W.  H. 
Riddell.  Jour.  Agr.  Res.  [U.  S.],  56  (1938),  pp.  227-232. 
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KANSAS 

II.  (Cont.) 

Vitamin  G  (riboflavin)  content  of  colostrum  and  milk  of  cows  determined 
biologically,  M.  M,  Kramer,  I.  Gardner,  B.  L.  Kunerth,  and  W.  H.  Riddell. 
Jour.  Agr.  Res.  [U.  S.],  56  (1938),  pp.  233-238. 

Lack  of  vitamin  C  in  the  diet  and  its  effect  on  the  jaw  bones  of  guinea, 
pigs,  M.  T.  Harman,  M.  M.  Kramer,  and  H.  D.  Kirgis.  Jour.  Nutr.,  15  (1S38) , 
pp.  277-284. 


KENTUCKY 

I. 

The  relationship  of  certain  constituents  of  egg  yolks  and  hemoglobin 
regeneration  in  humans,  6 /l 6/ 06 ,  S.  E.  Erikson.  and  R.  Boyden  and  W.  M.  Insko 
and  J.  H.  Martin,  Poultry  Husbandry]  (Purnell). 

An  investigation  of  the  metabolism,  of  obesity,  10/20/25,  S.  E.  Erikson 
and  R.  Boyden  (Purnell). 


II. 

Progress  report  in  Kentucky  Sta.  Rpt.  1937,  pt.  1,  p.  43. 

Phosphorus  content  of  the  yolk  of  f  resh  and  storage  eggs,  S#  E.  Erikson, 
R.  E.  Boyden,  W.  M.  Insko,  and  J.  E.  Martin.  Kentucky  Sta.  Bui.  378  (1938), 
pp.  24. 

Calcium  content  of  the  yolk  of  f  resh  and  storage  eggs,  S.  E.  Erikson, 

R.  E.  Boyden,  W.  M.  Insko,  and  J.  H.  Martin.  Kentucky  Sta.  Bui.  382  (1938), 
pp .  20 . 


MAINE 

I. 

The  relation  of  the  dietary  habits  and  food  resources  of  Maine  people  to 
their  state  of  nutrition  with  respect  to  vitamin  C,  9/21/37,  M.  M.  Clayton  and 
P.  S.  Greene  (Regional  Cooperative-Northeast)  (Purnell,  Hatch,  and  State). 

A  study  of  the  financing  by  Maine  families  of  higher  education  of  their 
children  in  Maine  institutions,  7/13/33,  P.  S.  Greene  (Purnell,  Hatch,  and 
State) . 

The  factors  affecting  the  cooking  quality  of  potatoes,  rev.  8/29/32,  (2) 
The  relation  of  internal  composition  and  physical  structure  of  the  potato  to 
mealiness,  M.  D.  Sweetman  and  P.  S.  Greene  (Purnell,  Hatch,  and  State). 

The  economic  utilization  of  electricity  in  food  preparation  in  Maine  rural 
homes,  rev.  10/20/36,  (3)  The  effect  of  the  method  of  heat  application  and 
accompanying  oven  conditions  on  flavor  and  texture  of  baked  foods,  M.  M.  Monroe 
and  P.  S.  Greene  (Purnell,  Hatch,  and  Stake) . 

The  economical  management  of  kerosene  cook  stoves  to  secure  palatability 
of  product  in  Maine  farm  households,  M.  M.  Monroe  (State). 

A  study  of  the  performance  of  the  wood  range  heated  by  distillate  burner 
and  an  evaluation  of  certain  factors  which  affect  its  performance,  M.  M.  Monroe 
( State) . 
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MAINE 

II. 

Progress  report  in  Maine  Sta.  Bui.  387  (1937),  pp.  195-201,  207-211. 

MASSACHUSETTS 

I. 

Methods  and  criteria  ior  detecting  nutritional  disturbances. — A  study, 
of  the  cause  and  control  of  nutritional  cataract,  3/6/35,  H.  S.  Mitchell  and 
G.  M.  Cook  (Purnell  and  other). 

A  study  of  the  nutrition  of  college  women  with  respect  to  vitamin  C 
requirements,  10/17/36,  H.  S.  Mitchell  and  C.  A.  Merriam  (Regional  project, 
Northeastern  States)  (Purnell  and  State). 

[Fundamental  nutritive  properties  of  apples  and  apple  products,  3/14/34, 
C.  R.  Fellers  and  A.  S.  Levine,  Horticulture  Manufactures]  (Purnell). 

Nutritive  value  of  cranberries,  7/6/26,  C.  R.  Fellers  and.  A.  S.  Levine 
(Purnell) . 

[The  iron,  copper,  zinc,  and  iodine  content  of  vegetables  used  as  human 
food,  8/5/33,  E.  B.  Holland,  W.  S.  Ritchie,  C.  P.  Jones,  and  D.  M.  Davis, 
Chemistry]  (Purnell,  Hatch,  and  State). 

[Ab  sorption  by  food  plants  of  chemical  elements  of  importance  in  human 
physiology  and  nutrition,  4/3/34,  E.  B.  Holland,  W.  S.  Eisenmenger,  W..  S. 
Ritchie,  and  K.  Kucinski]  (Purnell) . 

[Nutritive  value  of  fishery  products  as  human  and  animal  food,  9/30/35, 

W.  S.  Ritchie,  Chemistry,  and  C.  R.  Fellers,  Horticulture  Manufactures] 
(Purnell,  Hatch,  and  State). 

A  study  of  the  source  and  amount  of  iodine  effective  in  the  prevention  of 
the  pa.thology  produced  in  rabbits  by  feeding  cholesterol,  H.  S,  Mitchell  and 
M.  Gold.fa.den  (State). 

[Chemical  changes  in  the  cooking  of  vegetables,  5/27/36,  M.  E.  Freeman, 
Chemi s t ry ]  ( Adam s ) . 

[The  effect  of  storage  and  processing  on  the  carbohydrates  of  some 
varieties  of  edible  onions,  3/5/37,  E.  Bennett,  Chemistry]  (Adams). 

[Progressive  changes  in  frozen  meat  during  storage,  7/8/37,  W.  S.  Ritchie 
and  D.  M.  Davis,  Chemistry]  (Purnell). 

[Investigations  rela.ted  to  the  activation  of  food  products  in  general 
and  especially  as  these  are  related  to  vitamin-D  milk,  C.  R.  Fellers,  W.  B. 
Esselen,  Jr.,  and  C  F.  Dunker,  Horticulture  Manufactures]. 

[To  investigate  the  use  of  purified  corn  sugar  in  the  manufacture  of  food 
products,  C.  R.  Fellers,  Horticulture  Manufactures]. 

[The  extraction  of  fruit  juices  in  the  manufacture  of  fruit  jellies, 
7/20/25,  C.  R.  Fellers  and  A.  S.  Levine,  Horticulture  Manufactures]  (Purnell) 

[To  investigate  the  nutritive  value  of  frozen  foods  as  represented  by 
Birdseye  frosted  foods  a.s  compared  with  the  same  fresh  and  canned  products. 

C.  R.  Fellers,  C.  F.  Dunker,  and  J.  Norvick,  Horticulture  Manufactures]. 

II. 

Progress  report  in  Massachusetts  Sta.  Bui.  347  (1938),  pp.  38-40,  72-76. 

Galactose  cataract  in  rats. — Factors  influencing  progressive  and  regres¬ 
sive  changes,  K.  S.  Mitchell  and  G.  M.  Cook.  Arch.  Ophthalmol.,  19  (1938), 

pp.  22,  23. 

The  effect  of  type  and  amount  of  protein  on  the  cataract-producing  action 
of  galactose,  H.  S.  Mitchell  and  G.  M.  Cook.  Abs.  in  Jour.  Biol.  Chem. ,  123 
(1938),  pp.  IXXXVI,  IXXXVII. 
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MASSACHUSETTS 

II.  (Cont.) 

Carotene  content  of  fresh,  frozen,  canned,  and  dehydrated  spinach,  D.  De 
Felice  and  C.  R.  Fellers.  Amer.  Soc.  Hort.  Sci.  Proc.,  34  (1937),  pp.  728-733. 

MICHIGAN 

I. 

A  study  Of  the  relationship  between  the  nutritive  content  of  the  diet  and 
the  vitamin  A  requirements,  3/4/35,  T.  Porter,  E.  Kelly,  and  M.  Dye  (Purnell). 

Determination  of  the  food  requirements  of  children. — (2)  The  protein  re¬ 
quirements  of  the  preschool  child;  (3)  The  mineral  requirements  of  the  preschool 
child,  ll/l/28,  M.  Dye,  J.  Hawks,  T.  Porter,  and  G.  J.  Everson  (Purnell). 

A  study  of  the  vitamin  content  of  field  beans,  6/20/36,  T.  Porter,  M. 
Dye,  and  E.  Kelly  (Purnell). 

Management  as  applied  to  the  home.-  —  I,  An  analysis  of  ‘’the  content  of  home 
management,  ll/lo/36,  I.  H.  Gross  and  E.  Zwemer  (Purnell). 

Bean  cookery  .—Methods  of  cooking  and  recipes,  5/l/36,  M.  Dye  and  R. 
Griswold  (State). 

The  effect  of  rations  made  up  largely  of  single  grains  upon  the  growth  and 
quality  of  meat  produced  by  swine,  5/l/36,  [V.  A.  Freeman,  Animal  Husbandry] 

M.  Dye  and  R.  Griswold  (State). 

Quality  in  beef — beef  type  and  dairy  type  of  steers,  6/ 1 / 36 ,  [G.  A. 
Branaman,  Animal  Husbandry]  R.  Griswold,  and  M.  Dye  (State). 

Investigation  of  off-flavored  poultry  [E.  J.  Miller,  P.  J.  Schaible, 
Chemistry;  J.  A.  Davidson,  Poultry  Husbandry],  R.  Griswold,  and  M.  Dye  (State). 

A  study  of  the  variation  (l)  in  vitamin  C  in  foods  through  storage,  cook¬ 
ing,  and  from  season  to  season  and  (2)  the  effect  of  various  steps  in  canning 
of  strained  food  on  the  vitamin  A  and  B  content,  10/l/30,  F.  Hanning  (Fremont 
Fellowship,  Gerber  Products  Co.). 


II. 

Fruits  for  year  around  use,  R.  M.  Griswold.  Michigan  Sta.  Circ.  164 
(1938),  pp.  51. 

Progress  report  upon  the  investigation  of  off-flavored  turkeys,  P.  J. 
Schaible,  R.  Griswold,  J.  A.  Davidson,  .and  E.  J.  Miller.  Mich.  Quart.  Bui. 
20  (1938),  pp.  127-131. 

The  influence  of  diet  on  the  nitrogen  balances  of  pre-school  children, 
J.  E.  Hawks,  M.  M.  Bray,  and  M.  Dye.  Jour.  Nutr. ,  15  (1938),  pp.  125-143. 

Potassium,  sodium,  and  chloride  metabolism  of  preschool  children  re¬ 
ceiving  medium  and  high  protein  diets,  J.  E.  Hawks,  M.  M.  Bray,  and  M.  Dye, 
Abs.  in  Jour.  Home  Econ. ,  30  (1938),  p.  585. 
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MINNESOTA 

I. 

The  relation  of  diet  to  "blood  regeneration.  (l)  The  influence  of  vita¬ 
mins  on  the  rate  of  "blood  regeneration.  (2)  The  distribution  of  nitrogenous 
constituents  of  the  blood  during  blood  regeneration,  3/l/28,  J.  M.  Leichsenring 
and  A.  Biester  (Purnell). 

A  study  of  the  culinary  quality  of  Minnesota  potatoes,  11/5/34,  I.  Noble 
and  I.  Thomas  (Bankhead- Jones) . 

A  study  of  the  quality  and  utilization  of  Minnesota  varieties  of  fruit 
(a)  apples,  (b)  plums,  and  (c)  grapes,  10/19/37,  I.  Noble  and  L.  Norvold 
[Horticulture]  (Bankheaxl- Jones) . 

A  study  of  the  qualities  of  meat  which  affect  its  palatabili ty ,  methods  of 
cooking,  and  utilization,  rev.  10/27/36.  1.  A  study  of  juiciness,  tenderness, 

and  flavor  of  meat,  I.  Noble,  M.  Davis,  and  R.  Carr  [Animal  Husbandry]  (Bank- 
head-Jones) . 

Factors  affecting  the  selection,  care,  and  wearing,  qualities  of  textile 
materials.  (A)  A  study  of  fiber  quality  and  physical  properties  in  relation 
to  cost  of  staple  wool  materials,  3/1/28.  (B)  A  study  of  the  serviceability  of 

woven  materials  used  for  men's  and  women' s  underwear,  ll/ll/37,  E.  L.  Phelps 
(Purnell) . 

A  study  of  the  properties  and  serviceability  of  cotton  materials  used  for 
professional  garments,  10/27/36,  E.  L.  Phelps  (Bankhead- Jones) . 

The  nutritional  sta.tus  of  college  women  as  related  to  their  dietary 
habits  and  indicated  by  (A)  anthropometric  measurements,  (B)  basal  metabolism 
determinations,  (C)  blood  studies,  and  (D)  dietary  studies,  l/6/37,  E.  Donelson, 
J.  M.  Leichsenring,  A.  Biester,  and  L.  Wall  (Regional  Cooperative-North  Central) 
(Purnell) . 

II. 

Progress  report  in  Minnesota  Sta.  Rpt.  1937,  pp.  28,  29. 

Effect  of  thawing  and  cooking  frozen  pork  and  beef,  A.  M.  Child  and  P. 

Paul.  Minnesota  Sta.  Tech.  Bui.  125  (1937) ,  pp.  11. 

Thawing  and  cooking  of  frozen  meats,  A.  M.  Child.  Minn.  Univ.  Agr.  Ext, 
Spec.  Bui.  189  (1937),  pp.  6. 

Culinary  quality  of  apple  varieties  grown  in  Minnesota,  A.  M.  Child  and 
H. ;H.  Brand.  Minnesota  Sta.  Tech.  Bui.  128  (1938),  pp.  23. 

Effect  of  freezing  and  thawing  beef  muscle  upon  press  fluid,  losses,  and 
tenderness,  P.  Paul  and  A.  M.  Child.  Pood  Res.,  2  (1937),  pp.  339-347. 

Recent  developments  in  meat  cookery  research,  A,  M.  Child.  Jour.  Amer. 
Dietet.  Assoc.,  14  (1938),  pp.  623-628. 

Variations  in  sampling  beef  and  pork’  roasts  for  press  fluid  investigations. 
A.  M.  Child  and  E.  Z.  Moyer,  Food  Res.,  3  (1938),  No.  5. 

Tests  for  the  physical  properties  of  textile  fabrics,  E.  L.  Phelps. 

A.  S.  T.  M.  [Amer.  Soc.  Testing  Materials]  Bui.  90  (1938),  pp.  11-13;  also  in 
Canad.  Chem.  and  Process  Indus.,  22  (1938),  pp.  38-40. 


-  14  - 


MISSISSIPPI 
'  I. 

A  comparison  of  the  socio-ecpnomic  status  of  farm  reared  factory  and 
non-factory  women  in  Mississippi,  10/19/37,  rev.  3/2/38,  D.  Dickins  (Purnell). 

Clothing  standards  for  low  income  Southern  families,  7/27/38,  D. 

Dickins  (Purnell). 

Variations  in  the'  composition  and  nutritive  value  of  vegetables  grown 
in  the  South,  7/27/38,  0.  Sheets,  [M.  G-ieger,  Chemistry,  and  W.  S.  Anderson, 
Horticulture]  (Regional  Cooperative-South)  (Purnell). 

A  comparison  of  the  hemoglobin  concentration  and  erythrocyte  count  of 
the  blood  of  college  men  and  women,  7/27/38,  0.  Sheets  and  D.  Dickins  (Purnell) 
A  study  of  a  case  of  adult  human  nutritional  anemia;,  0.  Sheets  (St.ate). 

II. 

Pamily  living  on  poorer  and  better  soil,  D.  Dickens.  Mississippi  Sta. 

Bui.  320  (1937),  pp.  46. 

Some  characteristics  of  white  owner  and  tenant  cotton  farm  families  with 
children  19  to  34  years  of  age,  D.  Dickins.  Rural  Sociol.,  2  (1937),  pp. 
409-414. 

Living  rooms  of  low-income  farm  families  of  Mississippi,  D.  Dickins. 

Jour.  Home  Econ.,  29  (1937),  pp.  702-709. 

Health  in  relation  to  prosperity  in  the  South,  D.  Dickins.  Jour.  Home 
Econ.,  30  (1938),  pp.  370-375. 


MISSOURI 

I. 

(l)  Palatability  studies.  (2)  A  study  of  broiling  methods,  8/14/34, 

J.  A.  Cline  (Purnell). 

The  influence  of  the  diet  of  the  hen  upon  the  vitamin  potency  of  eggs, 
rev.  8/lo/37.  (A)  A  study  of  the  pigments  and  their  relation  to  the  vitamin 

A  potency  of  egg  yolks  produced  by  hens  on  different  diets,  B.  Bisbey,  G. 
Breckinridge,  and  E.  Jacob.  (B)  The  relation  of  the  carotene  and  xanthophyll 
content  of  the  diets  to  the  growth  of  young  chicks,  B.  Bisbey,  [H.  L.  Kempster, 
Poultry,  and  A.  Weis,  Chemistry].  (C)  The  flavin  and  vitamin  Bg  content  of 
egg  yolks  produced  by  hens  on  different  diets,  B.  Bisbey  (Purnell). 

Pamily  living  survey  in  Moberly  and  Columbia,  Missouri,  rev.  7/18/38, 

J.  V.  Coles  (Purnell). 

Studies  on  the  effects  of  decreasing  the  calcium  content  of.  the  diet  after 
rapid  growth  has  ceased,  10/27/38,  B.  Bisbey  and  E.  Dyar  (Purnell). 

II. 

Progress  report  in  Missouri  Sta.  Bui.  387  (1937),  pp.  69-71. 
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MONTANA 

I. 

The  qualities  and  uses  of  white  wheat  varieties  raised  in  Montana. — 

Cake  and  cooky  test,  7/24/35,  [Agronomy]  J.  E.  Richardson  (Purnell  and  State). 

The  effect  of  canning,  salting,  and  fermentation  on  the  palatability 
and  vitamin  content  of  green  string  beans,  rev.  7/19/37,  J.  E.  Richardson  and 
H.  L.  Mayfield  (Purnell  and  State) . 

Comparative  effects  of  soap  and  detergents  in  laundering,  7/19/37, 

J.  E.  Richardson  (Purnell). 

The  influence  of  fruit  acids,  fruit  sugars,  and  pectin  on  the  oxidation 
of  vitamin  C  (ascorbic  acid),  ll/l/37,  J.  E.  Richardson  and  H.  L.  Mayfield 
(Adams) . 

The  ascorbic  acid  metabolism  of  college  students,  J.  E.  Richardson  and 
H.  L.  Mayfield  (Regional  Cooperative-Northwest )  (State). 

II. 

Selection,  care,  and  weating  quality  of  women’s  silk  hosiery,  J.  E. 
Richardson  and  V.  Baker.  Montana  Sta.  Bui.  299  (1938),  Revised,  pp.  57. 

The  effect  of  winter  storage  on  the  palatability  and  vitamin  content  of 
potatoes  grown  in  Montana,  H.  L.  Mayfield,  J.  E.  Richardson,  R.  J.  Davis, 
and  E.  J.  Andes.  Montana  Sta.  Bui.  346  (1937),  pp.  23. 

The  effect  of  home  preservation  on  the  quality  and  vitamin  content  of 
Golden  Bantam  sweet  corn,  J.  E.  Richardson,  H.  L.  Mayfield,  and  R.  J.  Davis. 
Montana  Sta.  Bui.  347  (1937),  pp.  23. 

Use  of  standard  reference  materials  in  vitamin  A  and  B,  bio-assay,  J.  E. 
Richardson  and  H.  L.  Mayfield.  Montana  Sta.  Mimeog.  Circ.  I  (1937),  pp.  13. 


NEBRASKA 

I. 

A  study  of  the  performance  of  selected  types  of  gas  stoves,  7/14/33, 

A.  E.  Baragar  (Purnell). 

A  study  of  various  types  of  gasoline  stoves,  9/23/37,  A.  E.  Baragar 
(Purnell). 

A  technical  study  of  steam  pressure  cookers  used  in  Nebraska  homes,  5/28/35, 
A.  E.  Baragar  (Purnell). 

A  cooperative  study  of  small  electrical  food  mixers,  10/21/37,  A.  E. 

Baragar  (Cooperative — Iowa  State  College)  (Purnell). 

A  study  of  comparative  costs  of  certain  home  and  commercially  prepared 
foods  and  such  foods  prepared  in  the  home  with  the  use  of  different  fuels. — 

I,  White  and  whole  wheat  bread  and  rolls,  3/26/34,  E.  B.  Snyder  (Purnell).  J 

A  comparative  study  of  young  people  from  farm,  village,  and  city  homes  in  ™ 
regard,  to  certain  possible  relationships  between  character  and.  personality  ad¬ 
justment  and  home  and  family  influences,  10/29/35,  L.  H.  Stott  (Purnell). 

A  study  of  the  family  life  of  rural  couples  in  relation  to  their  similar¬ 
ities  and  differences  in  personality  and  temperament,  8/13/38,  L.  H.  Stott 
(Purnell) . 
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NEBRASKA 

I.  (Cont.) 

The  mineral  and  nitrogen  metabolism  of  college  women,  1/29/38,  R.  M. 
LeYerton  (Regional  Cooperative-North  Central)  (Purnell). 

Results  attained  by  Nebraska  homemakers  in  canning  with  pressure  equip¬ 
ment,  R.  Gibbons  and  E.  B.  Snyder  (State). 

[A  study  of  disease  resistance,  yield  and  quality  in  new  strains  and 
varieties  of  potatoes;  Culinary  tests  of  potatoes,  l/l7/36,  R.  W.  Goss  and 
J.  H.  Jensen,  Plant  Pathology;  H.  0.  Werner,  Horticulture],  and  R.  M,  Gibbons 
and  E.  B.  Snyder  (Bankhead- Jones) . 


II. 

Progress  report  in  Nebraska  Sta.  Rpt.  1938,  pp.  34,  35. 

The  accuracy  of  pressure  gauges  used  on  household  steam  pressure  cookers, 
A.  E.  Baragar.  Nebraska  Sta.  Res.  Bui.  99  (1938),  pp.  18. 

Your  pressure  cooker:  How  to  choose  it  and  how  to  use  it  for  canning, 

A.  E.  Baragar.  Nebraska  Sta.  Circ.  57  (1938),  pp.  14. 

Reliability  of  the  thiocyanate  method  for  the  determination  of  iron  in 
acid  digests  of  food  and  feces,  R.  M.  Leverton.  Jour.  Home  Econ. ,  30  (1938), 
pp.  252-257. 

Comparison  of  metabolism  data  obtained  from  studies  made  over  five- 
seven-,  and  ten-day  periods,  R.  M.  Leverton.  Abs.  in  Jour.  Home  Econ.,  30 
(1938),  p.  584. 

An  analytical  study  of  self-reliance,  L.  H.  Stott.  Jour.  Psychol.,  5 
(1938),  pp.  107-118. 


NEW  HAMPSHIRE 

I. 

A  study  of  the  performance  during  wear  of  women*  s  and  children^  silk, 
rayon,  and  cotton  wearing  apparel  fabrics,  6/28/38,  D.  D.  Williamson  [Ex¬ 
tension  Service]  (Purnell) . 


NEW  JERSEY 

I. 

Critical  studies  of  the  method  for  the  assay  of  vitamin  D  in  milk,  rev. 
7/6/37,  W.  C.  Russell,  M.  W.  Taylor,  A.  Zimnerli,  and  M.  T.  Duncan  (Purnell 
and  State) . 

II. 

Progress  report  in  New  Jersey  Stas.  Rpt.  1937,  p.  22. 

Photographing  line  tests  in  vitamin  D  assays,  M.  W.  Taylor,  D.  Klein, 
and  W.  C.  Russell.  Indus,  and  Engin.  Chen.,  Analyt.  Ed.,  10  (1938),  p.  26. 
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NEW  MEXICO 

I. 

The  flavin  and  vitamin  B  content  of  Ne?/  Mexico  pinto  "beans  and  the 
effect  of  cooking  upon  the  content  of  these  factors,  rev.  ll/l2/37,  E.  M. 
Lantz  (Purnell). 

Determinations  of  the  iron  and  copper  content  of  the  pinto  "bean  and  the 
effect  of  pinto  "beans  on  the  regeneration  of  hemoglobin  in  nutritional 
anemia  of  the  albino  rat,  10/2/35,  E.  M.  Lantz  (Purnell). 

Blindness  and  edema  in  dairy  animals,  3/7/38,  [L.  H.  Addington,  0.  C. 
Cunningham,  Dairy  Husbandry],  E.  M.  Lantz,  and  [J.  W.  Benner,  Animal  Hus¬ 
bandry]  (Purnell). 

II. 

Progress  report  in  New  Mexico  Sta.  Bpt.  1937,  pp.  57-59. 

Effect  of  different  methods  of  cooking  on  the  vitamin  B  content  of 
pinto  beans,  E.  M.  Lantz.  New  Mexico  Sta.  Bui.  254  (1938),  pp.  11. 


NEW  YORK  (Cornell) 

I. 

Financial  management  of  farm  families,  8/16/35,  H.  Canon  and  J.  Kremer 
(Purnell  and  State) . 

Management  of  time  by  farm  and  city  homemakers,  8/16/35,  H.  Canon  and 
J.  Warren  (Purnell  and  State). 

A  study  of  variations  in  practices  in  installment  selling,  from  the 
consumer’s  point  of  view,  7/l / 38 ,  H.  Canon  and  M.  Rollins  (Purnell). 

A  study  of  consumer  preferences,  buying  practices,  and  demand  for  pota¬ 
toes,  2/ 20/36,  H.  Canon  and  A.  Hotchkiss  [Agricultural  Economics  and  Vegetable 
Crops]  (Bankhead- Jones,  Purnell,  and  State). 

A  study  of  quality  and  economy  in  the  selection  of  potatoes  for  insti¬ 
tutions,  3/24/36,  K.  W.  Harris  and  M.  A.  Wood  [Agricultural  Economics  and 
Vegetable  Crops]  (Bankhead- Jones,  Purnell,  and  State). 

The  quaJLity  of  New  York  State  fruit  and  vegetables.  A.  The  culinary 
quality  of  potatoes,  2/13/36,  M.  C.  Pfund,  C.  J.  Personius,  C.  H.  Stainken, 

A.  M.  Briant,  and  B.  A.  Collins,  [0.  Smith  and  others,  Vegetable  Crops] 
(Bankhead- Jones  and  State) . 

The  nutritive  value  of  New  York  State  fruit  and  vegetables.  A.  The 
nutritive  value  of  potatoes,  7/17/36,  H.  Hauck  and  K.  Johnson  (Purnell  and 
State) . 

Studies  on  the  vitamin  C  metabolism  of  human  beings,  8/16/35,  H.  Hauck 
and  C.  A.  Storvick  (Regional  Cooperative-Northeast)  (Purnell  and  State). 

Energy  metabolism  of  infants  and  small  children:  A  study  of  the  energy 
metabolism  of  twins,  IO/1/38,  M.  Hathaway  and  D.  Clagett  (Purnell). 

The  planning  of  home  work  centers  and  equipment  in  relation  to  economy 
and  satisfaction  in  the  use  of  time,  energy,  and  money,  7/17/36,  H.  Canon 
and  E.  M.  Cushman  (Purnell  and  State) . 

Determination  of  practicable  methods  for  the  use  of  homemakers  in  se¬ 
lecting  soaps  and  other  water  softeners,  11/3/37,  L.  Williamson  (Purnell  and 
State) . 
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NET 7  YORK  (Cornell) 

I.  (Cont.) 

A  study  of  the  performance  during  wear  of  women1  s,  and  children1  s  silk, 
rayon,  wool,  and  cotton  wearing  apparel  fabrics,  9/4/37,  B.  Blackmore 
(Regional  Cooperative-Northeast)  (Purnell). 

n. 

Home  Economics..  [New  York]  Cornell  Sta.  Rpt.  1937,  pp.  128-134. 
Vitamin  C  content  of  home-canned  tomato  juice,  H.  M.  Hauck.  Jour. 

Home  Econ.,  30  (1938),  pp.  183-188. 

Some  objective  tests  on  potatoes,  M.  C.  Pfund.  Abs.  in  Jour.  Home 
Econ.,  30  (1938),  p.  554. 

Permeability  of  potato  tuber  tissue  as  influenced  by  heat,  C.  J. 
Personius  and  P.  F.  Sharp.  Food  Res.,  3  (1938),  No.  5. 

Adhesion  of  potato  'tuber  cells  as  influenced  by  temperature,  C.  J. 
Personius  and  P.  F.  Sharp.  Food  Res.,  3  (1938),  No.  5. 


NEW  YORK  (State) 

:  i . 

A  study  of  the  factors  controlling  the  vitamin  C  content  of  vegetables 
and  fruits,  7/9/37,  D.  K.  Tressler,  K.  A.  Wheeler,  R.  J.  Sumner,  and  J.  A. 
McIntosh  (Bankhead- Jones  and  State). 

Studies  on  the  preparation  and  preservation  of  fruit  juices  and  bever¬ 
ages,  D.  K.  Tressler,  H.  G.  Beattie,  C.  S.  Pederson,  and  [E.  A.  Beavens, 

Bureau  of  Chemistry  and  Soils,  U.  S.  D.  A.]  (State). 

II. 

Progress  report  in  New  Y0rk  State  Sta.  Rpt.  1937,  pp.  29,  30. 

Cherry  juice  and  cherry  beverages,  D.  K.  Tressler.  New  York  State  Sta. 

Circ.  180  (1938),  pp.  4. 

Simple  methods  for  the  preparation  and  freezing  of  fruits  and  vegetables 
intended  for  storage  in  lockers,  D.  K.  Tressler.  Ice  and  Refrig.,  94  (1938),  pp. 
301-303. 

Freezing  of  fruits  and  vegetables  in  lockers,  D.  K.  Tressler.  Refrig. 
Engin.,  36  (1938),  pp.  233-235. 

Importance  of  refrigeration  in  conserving  the  vitamin  C  content  of  fresh 
vegetables,  D.  K.  Tressler.  Ice  and  Cold  Storage,  41  (1938),  pp.  141,  142. 

Losses  of  vitamin  C  during  the  cooking  of  Swiss  chard,  F.  Fenton,  D.  K. 
Tressler,  S.  C.  Camp,  and  C.  G.  King.  J0ur.  Nutr. ,  14  (1937),  pp.  631-640. 

Vitamin  C  in  vegetables. — Storage  temperatures  for  frosted  vegetables, 

R.  R.  Jenkins,  D.  K.  Tressler,  and  G.  A.  Fitzgerald.  Ice  and  Cold  Storage, 

41  (1938),  pp.  100,  101. 

Losses  of  vitamin  C  during  cooking  of  Northern  Spy  apples,  K.  M.  Curran, 

D.  K.  Tressler,  and  C.  G.  King.  Food  Res.,  2  (1937),  pp.  549-557. 

Vitamin  C  content  of  vegetables. — VIII,  Frozen  peas,  R.  R.  Jenkins,  D.  K. 
Tressler,  and  F.  A.  Fitzgerald.  Food  Res.,  3  (1938),  pp.  133-140. 

Vitamin  C  content  of  vegetables.  —  IX,  Influence  of  method  of  cooking  on 
vitamin  C  content  of  cabbage,  M.  E.  Wellington  and  D.  K.  Tressler.  Food  Res. , 

3  (1938),  pp.  311-316. 
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NEW  YORK  (State) 

II,  (Cont.) 

Losses  of  vitamin  C  during  "boiling  and  steaming  of  carrots,  F.  Fenton, 

D.  K.  Tressler,  S.  C.  Camp,  and  C.  G.  King.  Food  Res.,  3  (1938),  pp.  403-408. 

Losses  of  vitamin  C  during  commercial  freezing,  defrosting,  and  cooking 
of  frosted  peas,  F.  Fenton  and  D.  K.  Tressler.  Food  Res.,  3  (1938),  pp. 
409-416. 

The  cause  of  loss  of  vitamin  C  from  "bottled  tomato  juice,  D.  K.  Tressler 
and  K.  M.  Curran.  Jour.  Home<  Econ. ,  30  (1938),  pp.  487,  488. 


NORTH  DAKOTA 

I. 

Factors  which  influence  the  quality  of  meat,  8/4/25,  D.  Knowles  (Purnell). 

A  study  of  the  influence  of  intensity  and  rotation  grazing  on  the  char¬ 
acter  of  the  range  and  the  quality  and  palatability  of  the  beef  produced, 

6/l/33,  [T.  H.  Hopper,  Chemistry;  E.  J.  Thompson,  Animal  Husbandry]  and  D. 
Knowles  (Purnell). 

A  study  of  farm  refrigeration  methods,  8/28/34,  [H.  F.  McColly,  Agricul¬ 
tural  Engineering;  J.  R.  Dice,  Dairy  Husbandry]  and  D.  Knowles  (Purnell). 

Utilization  of  fruit  and  vegetable  varieties  adapted  to  production  in 
this  section  of  the  country,  12/2/33,  [H.  Mattson,  Horticulture]  and  D.  Knowles 
(Purnell). 

Preservation  of  meat  by  heat,  2/14/36,  [C.  I.  Nelson,  Bacteriology]  and 
D.  Knowles  (Bankhead- Jo nes) . 

A  study  of  the  quality  or  suitability  of  wheat  for  the  manufacture  of  food 
products,  [R.  H.  Harris,  Cereal  Technology]  and  D.  Knowles  (Adams). 

A  comprehensive  study  of  durum  wheats  with  respect  to  their  commercial 
utilization,  5/2/38,  [R.  H.  Taylor,  Cereal  Technolo^-]  and  D.  Knowles  (Bankhead- 
Jones) . 


OHIO 

I. 

The  nutritional  status  of  college  women  as  related  to  their  dietary 
habits,  rev.  6/6/37,  H.  McKay  and  M.  B.  Patton  (Regional  Cooperative-North 
Central)  (Purnell  and  State). 

Color,  consistency,  and  flavor  of  Ohio  potatoes  which  have  been  produced 
under  different  conditions  and  boiled  for  table  use,  10/28/31,  H.  McKay  and 
M.  Patton  (State). 

A  comparative  study  of  glass  curtain  fabrics,  8/5/37,  F.  E.  Petzel 
(Purnell  and  State) . 
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OHIO  (Cont.) 

II. 

Progress  report  in  Ohio  Sta.  Bui.  592  (1938),  pp.  108-110. 

The  ultraviolet  absorption  spectra  of  some  monoazo  dyes,  M.  E.  Griffith 
and  W.  R.  Brode.  Ohio  Sta.  Bimo.  Bui.  23  (1938),  pp.  122-125. 

Basal  metabolism  and  food  intake  of  college  women,  H.  McKay  and  M.  B. 
Patton.  Ohio  Sta.  Bimo.  Bui.  23  (1938),  pp.  146-149. 

Pood  intake  of  freshman  college  women,  H.  McKay  and  M.  B.  Patton.  Abs. 
in  Jour.  Home  Econ.,  30  (1938),  p.  583. 


OKLAHOMA 

I. 

[A  study  of  the  chemical  and  nutritive  properties  of  egg  yolk  with 
special  emphasis  upon  the  preparation  of  concentrates  having  pharmaceutical 
value,  9/12/36,  R.  Reder,  Agricultural  Chemistry]  [Poultry]  (Purnell). 

[Nutritive  properties  of  the  oil  of  egg  yolk,  10/20/38,  R.  Reder,  Agri¬ 
cultural  Chemistry]  (Adams). 

[A  compa.rative  study  of  the  physical  traits  and  health  status  of  Fresh- 
man  girls  entering  Oklahoma  A.  and  M.  College  from  rural  and  urban  areas 
during  the  period  1930-1937,  11/23/37,  0.  D.  Duncan,  Rurual  Sociology]  (Purnell). 

[The  effect  of  mineral  and  moisture  content  of  the  soil  upon  the  chemical 
composition  of  vegetables,  R.  Reder,  Agricultural  Chemistry]  (State). 

II. 

Basal  metabolism  of  Oklahoma  men  and  children,  0.  Nalbandov,  V.  G.  Heller, 

E.  Krause,  and  D.  I.  Purdy.  Jiouru  Nutr. ,  15  (1938),  pp.  23-26. 


OREGON 

I. 

Standardization  of  dimensions  of  space  units  in  the  house,  2/26/34, 

M.  Wilson  (Purnell). 

A  study  of  the  nutritional  values  of  vegetables  preserved  by  the  freezing 
method.  (l)  A  study  of  the  vitamin  3  values  of  frozen  peas,  7/9/37,  M.  L. 
Fincke  (Washington  Station)  (Bankhead- Jones) . 

The  contribution  of  Oregon  diets  to  vitamin  C  requirements.  (l)  Deter¬ 
mination  of  the  vitamin  C  requirements  of  Oregon  college  students,  9/23/37, 

M.  L.  Pincke  (Regional  Cooperative-Northwest)  (Purnell) . 

II. 

Progress  report  in  Oregon  Sta.  Bui.  350  (1937),  p.  46. 

The  Willamette  Valley  farm  kitchen,  M.  Wilson.  Oregon  Sta.  Bui.  356 

(1938),  pp.  82. 

A  study  of  the  effect  of  different  methods  of  cooking  on  the  vitamin  C 
content  of  frosted  peas,  V.  Roberts.  Abs.  in  Jour.  Home  icon.,  30  (1938), 
p.  582. 

The  utilization  of  the  calcium  of  spinach  and  kale,  M.  L.  Fincke  and 
E.  A.  Garrison.  Food  Res.,  3  (1938),  No.  5. 
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PENNSYLVANIA 

I. 

Dietary  habits  and  nutritional  status  of  typical  Pennsylvania  residents, 
n/l/35,  P.  B.  Mack  and  J.  Smith  (R.  A.  Dutcher,  Advisory)  (Purnell). 

Performance  during  wear  of  women's  and  children's  silk,  wool,  rayon, 
and  cotton  wearing  apparel  fabrics,  10/15/36,  A.  B.  Searle,  E.  N.  Chapman, 
and  P.  B.  Mack  (Regional  Cooperative-Northeast)  (Purnell). 

Development  of  a.  method  for  measuring  degree  of  skeletal  mineralization 
in  children  and  adults,  P.  B.  Mack  and  graduate  students  (Departmental). 

A  study  of  the  nutritional  status  of  Pennsylvania  school  children,  P.  B. 
Mack,  A.  T.  O'Brien,  C.  Logan,  and  A.  W.  Bauman  (Departmental). 

A  study  of  the  nutritional  status  of  children  in  a  federal  emergency 
nursery  school  as  compared  with  a  control  group  of  children,  Woot  Tsuen  Ng, 

A.  F.  Janer,  and  staff  members  (Departmental). 

A  study  of  the  nutritional  status  of  children  in  institutions  as  related 
to  dietary  practices,  H.  Findley,  Woot  Tsuen  Ng,  and  A.  Milsom  (Departmental). 

A  study  of  the  construction  of  textile  fabrics  as  related  to  shrinkage, 

P.  B.  Mack  and  staff  members  (Departmental). 

A  study  of  the  selection  of  play  materials  by  children  of  pre-school  age, 
M.  S.  McDowell  and  S.  R.  Howe  (Departmental). 

A  study  of  the  problems  of  children  of  two  to  four  years  as  related  to 
such  factors  as  income  and  education  of  parents,  and  various  disciplinary 
practices,  E.  K.  Kerns  (Departmental). 

A  study  of  the  leisure  activities  of  Negro  women  in  Orangeburg  County, 
South  Carolina,  0.  Williams  and  J.  D.  Amberson  (Departmental) . 

A  study  of  the  home  making  problems  of  men  and  boys,  C.  Law  and  J.  D. 
Amberson  (Departmental) . 

[A  study  of  methods  of  improving  the  washing  procedure  in  Pennsylvania 
commercial  laundries,  J.  F.  Oesterling,  A.  Cahalan,  and  P.  B.  Mack,  School  of 
Chemistry  and  Physics]. 

[A  study  of  methods  of  improving  the  washing  procedures  in  Pennsylvania 
State-maintained  institutional  laundries,  J.  Krawiec  and  P.  B.  Mack,  School 
of  Chemistiy  and  Physics]. 

[The  effect  of  various  solvents  and  detergents  in  the  commercial  dry 
cleaning  process,  C.  R.  Phillips  and  P.  B.  Mack,  School  of  Chemistry  and 
Physics] . 


II. 

Rayon  and  the  dry cleaner,  P.  B.  Mack  and  C.  R.  Phillips.  Natl.  Cleaner 
and  Dyer,  29  (1938),  pp.  28-32. 

Sterilization  in  the  laundry,  J.  F.  Krawiec,  J.  F.  Oesterling,  and  P.  B. 
Mack.  Laundryman,  4  (1938),  pp.  15-17. 

Stains  and  strains,  J.  F.  Oesterling  and  P.  B.  Mack.  Laundry  Age,  18 
(1938),  p.  12. 

Human  nutrition  studies,  P.  B.  Mack  and  P.  K.  Sprague.  Omicron  Nu  Jour., 
17  (1938),  pp.  38-43. 
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RHODE  ISLAND 

.  .  .  I. 

A  study  of  kinds  and  maintenance  of  floor  finishes  best  suited  for  house¬ 
hold  use,  8/3l/35,  B.  M.  Kuschke  (Purnell). 

The  nutritional  status  of  college  women  as  related  to  their  dietary 
habits,  with  particular  reference  to  vitamin  C,  10/29/36,  E.  Batchelder  and 
T.  Levcowitch  (Regional  Cooperative-Northeast)  (Purnell). 

A  study  of  performance  during  wear  of  women’s  and  children’s  silk,  rayon, 
and  cotton  wearing  apparel  fabrics,  l/2l/37,  B.  M.  Kuschke  (Regional  Coopera¬ 
tive-Northeast)  (Purnell) . 

A  study  of  dark  adaptation  with  reference  to  vitamin  A  metabolism,  9 / 1 / 38 , 
E.  L.  Batchelder  and  J.  C.  Ebbs  (State). 

II. 

Progress  report  in  Rhode  Island  Sta.  Rpt.  1937,  pp.  32-34. 

The  vitamin  C  status  of  college  women  as  determined  by  urinary  excre¬ 
tion,  H.  S.  Mitchell,  0.  A.  Merriam,  and  E.  L.  Ba-tchelder.  Jour.  Home  Econ. , 

30  (1938),  pp.  645-650. 

SOUTH  CAROLINA 

I. 

The  food  consumption  of  farm  families  in  the  Lower  Coastal  Plain  of 
South  Carolina,  7/9/35,  A.  M.  Moser  (Purnell). 

The  use  of  textile  fabrics  for  household  needs  by  farm  families  in  eight 
counties  of  South  Carolina,  10/l/35,  M.  E.  Erayser  (State). 

The  production  and  consumption  of  dairy  products  by  South  Carolina  farm 
families,  3/l/36,  M.  E.  Frayser  (State). 

Food  consumption  of  South  Carolina  farm  families,  10/31/38,  A.  M.  Moser 
(Purnell) . 

[Comparative  mineral  composition  of  vegetables  grown  under  various  environ¬ 
mental  conditions,  6/ 30’/ 38,  J.  H.  Mitchell,  Chemistry,  and  J.  B.  Edmund,  Horti¬ 
culture]  (Regional  Cooperative-South) . 

II. 

Progress  report  in  South  Carolina  Sta.  Rpt.  1937,  pp.  20-24. 

SOUTH  DAKOTA 

I. 

Vitamin  B^  content  of  frozen  lamb  tissues  and  organs,  8/5/38,  M.  Kellogg 
and  E.  M.  Pierson  (Purnell). 

Vitamin  content  of  lamb  tissues  and  organs,  8/5/38,  M.  Kellogg,  E.  M. 

.Pierson,  and  J.  B.  Taylor  (Purnell). 

A  study  of  certain  properties  of  flannel  materials  manufactured  from 
different  grades  of  wool  fibers,  10/19/38,  B.  Bailey  (Purnell). 

II. 

Progress  report  in  South  Dakota  Sta.  Rpt.  1937,  pp.  25,  26. 

A  comparison  of  certain  physical  properties  of  five  kinds  of  wool,  D. 
Saville  and  J.  R.  Hoehn. .  S.  Dak:.  Acad.  Sci.  Proc.,  17  (1937),  pp.  66-68. 


-  23  - 


SOUTH  DAKOTA 
II.  (Cont.) 

Vitamin  G  in  lamb  muscle  and  organs,  M.  Kellogg.  S.  Dak.  Acad.  Sci. 

Proc.,  16  (1936),  pp.  24-27. 

Appearance  of  cataract  in  rats  on  a  vitamin  B  lor;  diet,  M.  Kellogg. 

S.  Dak.  Acad.  Sci.  Proc.,  17  (1937),  pp.  21,  22. 

TENNESSEE 

I. 

An  investigation . of  raw  and  cooked  sweetpo tatoes  and  other  yellow 
vegetables  for  changes  in  vitamin  A  values  and  other  chemical  changes, 

2/25/36,  F.  L.  MacLeod  and  E.  Utley  (Purnell). 

Summary  of  expenditures  of  farm  families  a.s  recorded  in  1937  account 
books,  E.  L.  Speer  (Departmental  and  Agricultural  Extension  Service). 

Summary  and  analysis  of  1937  farm  and  home  records  of  farm  security 
families  in  Tennessee,  E.  L.  Speer  (Agricultural  Extension  Service  and  W.P.A.). 

A  study  of  the  availability  of  phosphorus  (l)  in  feeds  and  of  the  ade¬ 
quacy  of  the  phosphorus  supplied. in  this  way;  (2)in  different  inorganic  phos¬ 
phates  produced  by  T.V.A.  and  University  of  Tennessee,  D.  E.  Williams  and 
F.  L.  MacLeod  (Departmental  and  T.V.A), 

Study  of  body  measurements  for  sizing  children's  garments  and  patterns, 
4/4/38,  I.  A.  Anders  and  [R.  O'Brien,  Bureau  of  Home  Economics,  U.  S.  D.  A.] 
(Allotment  to  Bureau  of  Home  Economics  under  Emergency  Relief  Act  of  1937, 
Tennessee  W.P. A. ) . 


II. 

Progress  reports  in  Tennessee  Sta.  Rpt.  1937,  pp.  34-37. 


TEXAS 

I. 

The  effect  of  oven  temperature  on  the  tenderness  of  meat,  2/8/34, 

S.  Cover  (Purnell). 

Physical  characteristics  of  cotton  and  their  interrelationships,  6/15/34, 
M.  A.  Grimes  (Purnell) . 

The  effect  of  tea  upon  the  energy  metabolism  of  children,  8/21/34, 

J.  Whitacre  (Purnell). 

Processing  of  canned  meat,  6/12/35,  S.  Cover,  and  [H.  Schmidt,  Veterinary 
Sc i enc e ]  ( Purnell ) . 

Effect  of  degree  of  fatness  on  tenderness  and  flavor  in  lamb,  4/9/37, 

S.  Cover,  [A.K.  Mackey  and  C.  E.  Murphey,  Animal  Husbandly]  (Bankhead- Jones) . 

The  variability  of  certain  mineral  elements  in  vegetables  grown  in  re¬ 
presentative  regions  of  Texas  and  the  relation  of  variations  in  mineral  content 
to  the  probable  nutritive  value,  9 / 1 / 38 ,  J,  Whitacre,  [S.  H.  Yarnell,  L.  R. 
Hawthorn,  and  B.  S.  Pickett,  Horticulture;  and  G.  S.  Fraps,  Chemistry]  (Region¬ 
al  Cooperative-South  and  Interstate  Cooperative)  (Purnell) . 

Beef  cattle  husbandry  investigations  relating  to  the  fattening  of  steers 
at  different  levels  of  feeding,  l/ 7/ 36 ,  [J.  M.  Jones,  Range  Animal  Husbandry], 
and  S.  Cover  (Bureau  Animal  Industry,  Bureau  Plant  Industry,  U.S.D.A.,  and 
Revolving  Sales  Fund,  Range  Animal  Husbandry,  Texas  Agr.  Expt.  Sta.). 

Study  of  body  measurements  for  sizing  children's  garments  and  patterns, 
8/23/37,  J.  Whitacre  and  [R.  O'Brien,  Bureau  of  Home  Economics,  U.  S.  D.  A.] 
(Allotment  to  Bureau  of  Home  Economics  under  Emergency  Relief  Act  of  1937, 

Texas  W.P. A.  and  N.Y.A.  funds). 
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TEXAS  (Cont.) 

II. 

Progress  report  in  Texas  Sta.Rpt.  1S36,  pp.  141-150. 

Lengthening  the  cucumber  season,  J.  Whitacre,  S.  H.  Yarnell,  and  L.  R. 
Hawthorn.  Abs.  in  Jour.  Home  Econ. ,  30  (1938),  p.  586. 

The  effect,  on  tenderness  of  meat,  of  differences  in  time  of  cooking 
produced  by  oven  temperatures  and  by  other  means,  S.  Cover.  Abs.  in  Jour. 
Home  Econ.,  30  (1938),  p.  586. 


UTAH 

I. 

The  vitamin  C  value  of  tomatoes  at  various  intervals  during  the  tomato 
season,  8/19/36,  A.  P.  Brown  (Purnell). 

Nutritional  status  indices  for  rural  and  urban  Utah  school  children, 
8/19/36,  A.  P.  Brown  (Burnell). 

The  capillary  resistance  test  as  an  indication  of  vitamin  C  deficiency, 
9/30/37,  A.  P.  Brown  (Purnell). 

The  ascorbic  acid  metabolism  of  college  students:  The  ascorbic  acid 
excretion  of  college  students  on  their  customary  diets  and  the  response  to 
a  single  dose  of  600  milligrams  of  ascorbic  acid,  l/l2/38,  A.  P.  Brown 
(Regional  Cooperative-Northwest)  (Purnell). 


VERMONT 

I. 

A  study  of  the  adequacy  of  the  diet  of  Vermont  families  on  relief, 
8/9/34,  M.  Muse  and  M.  Tiffany  (Purnell). 

The  relative  economy  of  household  production  and  purchase. — II,  The  rela 
tive  economy  of  household  production  and  purchase  of  a  few  specific  canned 
vegetables,  8/23/ 35,  M.  Muse  (Purnell). 

A  study  of  consumer  purchases,  4/25/36,  M.  Muse  and  M.  Tiffany  (Purnell) 

A  study  of  some  price  variations  in  retail  grocery  stores  of  Burling¬ 
ton,  Vermont,  10/25/3Q,  M.  Muse  and  L.  Nuetzman  (Purnell). 

II. 

Progress  report  in  Vermont  Sta.  Bui.  438  (1938),  pp.  27,  28. 

The  relative  economy  of  household  production  and  purchase  of  a  few 
specific  canned  vegetables,  E.  Holmes.  Abs.  in  Jour.  Home  Econ.,  30  (1938), 
p.  582. 


VIRGINIA 

I. 

The  vitamin  C  content  of  apples  produced  in  Virginia,  10/18/37,  M. 
Satorius  [Horticulture]  (Purnell). 

Cooking  methods  suitable  for  soft  pork,  12/2/37,  M.  Satorius  [Animal 
Husbandry]  (Purnell). 
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-  VIRGINIA 

I.  (Gont.) 

The  interests,  problems,  and  activities  of  white  rural  homemakers  of 
Central  District  of  Bedford  County,  12/2/37,  M.  T.  Tate  [.Agricultural  Ex¬ 
tension  Service]  (Purnell). 

[Home  laundering  investigations,  7/22/30.  Evaluation  of  factors  in 
washing.  Economy  of  soft  water.  Effect  of  laundering  on  fabric  of  cloth. 
Values  and  costs  of  soaps,  P.  B.  Potter,  Agricultural  Engineering]  (Purnell). 

[A  study  of  heat  in  cooking,  6/28/34.  Reliability  of  oven  regulators. 
Baking  tests  in  cheap  ovens.  Performance  characteristics  of  electric  roasters, 
P.  B.  Potter,  Agricultural  Engineering]  (Purnell). 

II. 

Selection  and  use  of  the  electric  iron,  P.  B.  Potter  and  F.  H.  Bass. 
Virginia  Sta.  Bui.  307  (1937),  pp.  30. 

Development  of  low-cost  electric  cooking  equipment,  P.  B.  Potter,  F.  H. 
Bass,  and  S.  M.  Beane.  Virginia  Sta.  Bui.  310  (1937),  pp.  35. 


WASHINGTON 

I. 

The  vitamin  C  content  of  Washington  fruit,  9/15/32.  (a)  The  influence 

of  soil  fertilizer  treatment  on  vitamin  C  content  of  Winesap  apples,  (b)  the 
influence  of  soil  irrigation  obi  vitamin  C  content  of  Winesap  and  Rome  Beauty 
apples,  (c)  vitamin  C  content  of  d'Anjou  pears,  E.  N.  Todhunter  and  R.  C. 
Robbins  (Purnell) . 

Vitamin  values  of  fruits  and  vegetables  preserved  by  the  frozen-pack 
process  and  factors  influencing  vitamin  content,  7/12/37.  (a)  Vitamin  C 

content  of  red  raspberries  frozen  with  and  without  sugar,  (b)  vitamin  C  con¬ 
tent  of  frozen-pack  green  peas,  E.  N.  Todhunter  and  R.  C.  Robbins;  (c) 
vitamin  A  content  of  frozen-pack  green  peas,  E.  N.  Todhunter  (Cooperative- 
Oregon)  (Purnell). 

Vitamins  A  and  C  requirement  of  individuals  of  different  ages,  7/9/37. 
(a)  Vitamin  C  metabolism  of  college  women,  E.  N.  Todhunter  and  R.  C,  Robbins 
(Regional  Cooperative-Northwest)  (Purnell);  (b)  Utilization  of  vitamin  C 
from  different  sources,  E.  N.  Todhunter  (Purnell  and  State). 

Factors  influencing  the  quality  of  cooked  vegetables  preserved  by  the 
frozen-pack  process,  ?/l8/38.  (a)  The  influence  of  different  methods  of 

cooking  on  the  quality  of  frozen-pack  peas,  (b)  the  influence  of  some  condi¬ 
tions  of  handling  peas  on  the  quality  of  the  cooked  frozen  product,  M.  Boggs 
(Purnell) . 

II. 

Progress  report  in  Washington  Sta.  Bui.  354  (1937),  pp.  41-43. 

The  nutritive  value  of  apples,  E.  N.  Todhunter.  Washington!  Sta.  Pop. 
Bui.  152  (1937),  pp.  32. 

Studies  in  urinary  excretion  and  ascorbic  (cevitamic.)  acid,  E.  N. 
Todhunter  and  E.  Post.  Northwest  Med.,  36  (1937),  pp.  381-384. 

The  relation  of  nutrition  to  the  development  of  sDund  teeth,  E.  N. 
Todhunter.  Jour.  Home  Econ.,  30  (1938),  pp.  93-98. 
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WASHINGTON 
II.  (Cont.) 

Factors  in  the  economical  operation  of  an  electrical  refrigerator, 
V.  E.  Sater.  Jour.  Home  Econ.,  30  (1938),  pp.  111-113. 


TOST  VIRGINIA 

I. 

[Histology  of  "bone  growth  in  vitamin-deficient  animals,  4/l/32,  H.  C. 
Cameron  and  G.  S.  Dodds]  (Purnell). 

[The  relation  of  vitamin  A  intake  to  common  colds,  8/15/33,  H.  C. 
Cameron,  Physiology]  (Purnell). 

[The  nature  and  effect  of  substances  which  induce  or  stimulate  growth 
and  sexuality  in  fungi,  4/2/36,  L.  H.  Leonian,  V.  G.  Lilly,  H.  C.  Cameron, 
and  H.  J.  Weekley,  Physiology]  ( Bankhead- Jo ne s) . 

II. 

Water  metabolism  as  affected  by  vitamin-A  deficiency,  H.  C.  Cameron. 
Abs.  in  W.  Va.  Acad.  Sci.  Proc.,  10  (1936),  p.  46  (W.  Va.  Univ.  Bui.,  38. 
ser.,  No.  3-II  (1937),  p.  46). 

Studies  on  experimental  rickets  in  rats. — II,  The  healing  process  in 
the  head  of  the  tibia  and  other  bones,  G.  S.  Dodds  and  H.  C.  Cameron.  Amer. 
Jour.  Path.,  14  (1938),  pp.  273-296. 

Bone  composition  as  related  to  diet  in  rats,  C.  E.  Weakley,  Jr.,  and 
H.  0.  Cameron.  Abs.  in  W.  Va.  Acad.  Sci.  Proc.,  10  (1936),  pp.  120,  121 
(W.  Va.  Univ.  Bui.,  38.  ser.,  No.  3- I I  (1937),  pp.  120,  12l). 

Changes  in  retention  of  water  during  progressive  deficiency  of  vitamin 
A,  H.  C.  Cameron.  Abs.  in  Jour.  Home  Econ.,  30  (1938),  p.  585. 


Wisconsin 

i. 

The  metabolism  of  proteins:  11/27/29,  (l)  The  nature  of  the  injurious 

quality  of  raw  egg  white  and  means  of  preventing  or  curing  the  injury;  the 
storage  and  metabolism  of  the  Protective  factor,  H.  T.  Parsons,  C.  Gray,  and 
J.  Gardner.  (2)  The  influence  on  the  availability  of  soybean  protein,  of 

variety,  maturity  and  method  of  cookery,  H.  T.  Parsons  and  C.  Gray  (Purnell 
and  State) . 

The  vitamin  C  content  of  certain  foods:  The  vitamin  C  content  of  canned 
tomato  and  tomato  juice  as  influenced  by  variety,  seasonal  variations  and 
methods  of  canning,  D.  Hussemann  and  H.  T.  Parsons  (State). 

The  vitamin  C  content  of  sauerkraut:  Influence  of  various  factors  in  the 
home  and  commercial  preparation  of  sauerkraut,  H.  T.  Parsons  and  J.  Wayne 
( State) . 

Consumer  habits  and  preferences  in  the  purchase  and  consumption  of 
canned  peas,  4/13/38,  M.  L.  Cowles  and  H.  G.  Ahlgren  (Purnell). 

Farm  structures:  (D)  Relation  of  rural  housing  to  family  welfare,  M.  L. 
Cowles  and  J.  Mayer  [Cooperative-Bureau  Agricultural  Engineering]  (State). 
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Progress  report  in  Wisconsin  Sta«  Bui.  439  (1937),  pp.  19-26. 

Prevention  by  egg  yolk  of  the  dermatitis  in  chicks  due  to  egg  white, 

J.  G.  Lease.  Poultry  Sci . ,  16  (1937),  pp.  374-377. 

new  evidence  that  cooking  egg  white  removes  a  harmful  factor  rather 
than  creates  a  protective  factor,  H.  T.  Parsons  and  D.  Johnson.  Abs.  in 
Jour.  Biol.  Chem. ,  123  (1938),  p.  XCI. 

Effect  of  various  cooking  processes  on  the  nutritive  value  of  the  pro¬ 
tein  of  the  soybean,  H.  T.  Parsons,  D.  Johnson,  A.  L.  Marlatt,  G.  M.  Briggs, 
and  0.  B.  Combs.  A,bs.  in  Jour.  Home  Econ.  ,  30  (1938),  p.  583. 


WYOMING 

I. 

Influence  of  environment  upon  culinary  qualities  of  Wyoming  potatoes, 
5/16/34,  E.  J.  Ihie  ssen  (Purnell,  Hatch,  and  State). 

Bread  making  with  Wyoming  hard  wheat  flour,  using  the  long  process, 
5/18/35,  E.  J.  Thie  ssen  (Purnell  and  State). 

Bread  making  with  whole  wheat  flour,  using  the  long  process,  6/19/36, 
E.  J.  Thiessen  and  E.  J.  McKittrick  (Purnell). 

Basal  metabolism  of  Wyoming  University  men,  4/28/37,  E.  J.  McKittrick 
(Purnell  and  State). 

A  study  of  high  altitude  cookery  processes.  A.  Deep  fat  frying, 
5/16/34,  E.  J.  Thiessen  and  E.  J.  McKittrick.  B.  Factors  effecting  the 
quality  of  home-canned  string  beans  at  high  altitudes,  6/ll/37,  E.  J. 
McKittrick  and  E.  J.  Thiessen.  C.  Sugar  cookery  at  high  altitudes  with  a 
study  of  some  factors  affecting  quality,  6/18/37,  E.  J.  McKittrick  and 
E.  J.  Thiessen  (Purnell). 
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II. 

Progress  report  in  Wyoming  Sta.  Rpt.  1937,  pp.  25-27. 
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